
(V) = Vegetarian (VE) = Vegan (GF) = Gluten Free

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take

every care with allergens, we cannot guarantee our food to be 100% allergen free due to the

environment in which our food is prepared.

 A discretionary service charge of 12.5% will be added to your bill.

Sunday Menu

Two course for £25

or Three Courses £30

Available 12:00-16:30 and 18:00-20:30

Starters

Mereworth Celeriac and Fenugreek Soup

Five Onion Pakora (VE) £8 

 

Warm Barley and Spiced Autumnal

Vegetable Salad (VE)

Crispy Kale, Tahini Dressing £8.75

 

Local Pigeon and Ham Hock Terrine

Carrot Remoulade, Hungry Guest Rye Bread

£9.50

Fowey Mussels (GF)

   Roasted Ginger, Lemon Grass and Coconut

£10.50
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Mains

Roast Dinner

Includes Traditional Seasonal Vegetables,

Roast Potatoes, Pan Gravy and Yorkshire

Pudding

Please Choose One:

Hampshire Sirloin of Beef 

Scott Free Range Porchetta

Corn Fed Breast of Chicken

 

Roasted Squash Pasta (V) 

Cherry Tomato, Cavolo Nero, Feta and

Rosemary, Vegetarian Parmesan

 

Mereworth Venison, Juniper and Root

Vegetable Pie

Black Garlic Mash, Seasonal Greens

 

Local Fish & Chips (GF)

South Coast Haddock, Triple-Cooked Chips,

Crushed Garden Peas, Tartare Sauce
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Sides

Triple-Cooked Chips, French Fries £5.00 (VE,

GF) 

(Add Cheese £1.75. Add Dry Cured Streaky Bacon

£3.50)

 Buttered Seasonal Vegetable Medley £5.00

(GF)

 

Desserts

Apple and Pear Crumble (V)

Vanilla and Crystalised Ginger Ice Cream £8.50

 

Lemon and Passion Fruit Posset (V)

Earl Grey and Bergamot Shortbread £8.50 

 

Dark Chocolate and Salted Caramel Tart (V)

Blackcurrant Sorbet, Honeycomb £8.00

 

Affogato al Caffe (V)

Double Espresso, Almond Biscotti, Homemade

Vanilla Ice Cream £6.50


